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RICOTTA: MOZZARELLA 


a real food...a real eat AAD ( 


—— 


© 1950 PD PC j “al a 


Albert Pollio 


e No, THESE TWO NAMES are not characters like Damon and Pythias, 
or Romeo and Juliet. They happen to be the Italian terms for two of the ; 
4 
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e favorite cheeses of the people of sunny Italy. There, no day is complete 
; without the eating of these dairy classics in one tasty form or another. 
They are regarded as a gustatory delight. No doubt, time and again, you 


have enjoyed Ricotta and Mozzarella while dining out at Italian restau- 
rants, without having had the pleasure of being formally introduced. 


e Ricotta is used in such palate-soothing dishes as ravioli, manicotti 
and salads as well as in cream fillings for Italian desserts such as cannoli # 
and cheese cake. Mozzarella is that succulent stretchy cheese used in 
“pizza”, that unique tomato pie. It is also a key ingredient in lasagne 
and veal cutlets alla parmigiana. 

e The origins of Ricotta and Mozzarella seem to disappear into the 
realm of Italian legend. Ricotta was originally made from whey after the j 
curd was extracted from milk and processed into Mozzarella and other | 
cheeses. In the early part of the nineteenth century, in Sorrento, in the 
province of Naples.and surrounding territories, a new process was discov- 
ered in the manufacture of Ricotta cheese from whole milk. The secret 
new formula was highly guarded and passed on from generation to gen- 
eration. The Pollio family has been engaged in the manufacture of 
Ricotta and Mozzarella for over one hundred and fifty years. It was with 
conscientious pride that each succeeding generation contributed to the 
improvement of these soft cheeses. 

e In the year 1899 my father, Giuseppe Pollio, emigrated to the 
United States, settling in Brooklyn. He immediately started the processing 
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of Ricotta and Mozzarella, using the traditional method prevalent in Italy 
at the time. This operation consisted of an open fire and an open kettle 
on an iron tripod. Ever since its humble birth on the sand dunes of Coney 
Island, the Pollio organization has steadily improved its methods and 
products with the aid of research and modern technological knowledge. 
Today it is recognized as the leading establishment of its kind in the 
United States. 

During a most active half-century, millions of pounds of our Ricotta 
and Mozzarella have been consumed by Italian-American families, and 
at the same time, more and more American families have shared the 
pleasure. 

e Our five modern plants are located in the State of New York — 
rated as the richest grazing land in the country. To these plants are deliy- 
ered vast quantities of creamy milk from healthy herds on neighboring 
farms. Milk is swiftly processed by experts working under the most 
sanitary and efficient conditions. Everything is spotless from white-tiled 
walls to white-clad personnel. Operations are immaculate as they are pre- 
cise. Such up-to-the-minute facilities plus our skill assure the consumer 
of our products the most healthful and best in quality. 


-@ The natural process for the manufacture of Ricotta cheese brings 
about a more complete pasteurization result than the pasteurization of 
milk because it is heated to a higher degree and held at this temperature 
for a longer period than is required for the pasteurization of milk, thus 
affording a greater safeguard for Pollio products. 

e These cheeses form a basic fare for Italians and have contributed 
much to their robust health. So beneficial are the nutritional and digest- 
ible attributes of Ricotta that the medical profession in Italy recommends 
this product as a milk substitute diet for infants, children and adults who 
are allergic to milk. It is likewise recommended to confined mothers and 
convalescents. Pollio Ricotta is a nutritious food easily assimilated and 
digested. 

e A recent contest conducted over our popular radio program yielded 
hundreds of unusual recipes featuring the use of Ricotta and Mozzarella. 
Those appearing in this book have been chosen as outstanding by such 
celebrated judges of Italian cuisine as “Angelo,” well-known chef in 
Genoa’s leading hotels, and Messrs. Provenzano-Freida, pastrymen at the 


famed Caffe’ Tripoli in New York. 
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© Here, we believe, is the first time a cookbook has been devoted ex- 
clusively to Ricotta and Mozzarella recipes. Each one of those presented 
herein reveals a different taste facet of these cheeses. Now, you can make 
in your own home all those exciting dishes that have delighted you when 
dining out at colorful Italian restaurants. Here, too, is an opportunity to 
surprise your friends and add to the zest of your parties with dishes that 
are new. Best of all, you'll find eating at home something of a pleasant 
adventure. This book comes to you with the sincere compliments of 
Pollio. It is a contribution to American culinary literature, and we trust 
you will find it a valuable contribution to your own kitchen library. 

© Each one of these recipes is easy to follow and, of course, you can 
always confer on them your own individual touch. Here, indeed, is a real 
food and a real treat ... good food for good living. This book is dedicated 
to You. 


Yours for a heartier hospitality, 


Albert Pollio 


RICOTTA — 37 B.C. 


“ , . though a fierce May sun blazed without, a huge fire 
roared in the middle of the hut, but this was for the sake 
of ricotta, which was being made in another part of the hut. 
There stood a large cauldron, full of boiling ewe’s milk. In 
the warm state this curd is a delicious jelly and has often 
tempted me to enter a capanna in quest of it . . . Lord of the 
cauldron stood a man dispensing ladlefuls of the rich sim- 
mering mess to his fellows as they brought him their bowls 
for the morning allowances and he varied his occupation by 
pouring the same in certain small baskets, the serous part 
running off through the wicker and the residue caking as it 
cooled, On a board stood the cheeses made from the cream. 
In this hut lived twenty-five men, their limbs clad in goat’s 


skin with their hair outwards. . . . They were bands of 
© Description of Ricotta celibates without the vows. In such huts they dwell the whole 
making in Italy in 37 B.C. year round, flaying lambs, or shearing sheep, living on bread, 


ricotta and water... .” 


Varro, 
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POLLIO DAIRY PRODUCTS CORP., 149 SEVENTH STREET, 


BKLYN., NEW YORK 


Table of Weights and Measures 


4 cups of flour equal one pound 

3% cups of powdered sugar equal one pound 
2 cups granulated sugar equal one pound 

2 tablespoons liquid equal one ounce 

2 tablespoons Polly-O Butter equal one ounce 
4 pound Polly-O Butter equal 8 tablespoons 


1 square unsweetened chocolate equal one 
ounce 


Oven Temperatures 


Slow 250° to 325° 
Moderate 350° to 375° 
Hot 400° to 450° 

Very hot 475° and over 


PRONOUNCED: Ree-kot’-ta 


(rhymes wih terra-cotta) 


RICOTTA .. . is the most versatile 
of cheeses and one of the smoothest 
mixers in dishes that range from ca- 
napés to desserts. As you scoop it out 
from its pleasant-looking container, 
see how it handles, almost like 
whipped cream. 

This snowy-white dairy creation 

makes sublime melt-in-your-mouth 
delicacies. Start with any recipe... 
they’re all so g-o-o-d! 
P.S. — When you ask your grocer for 
the Italian style cottage cheese — ask 
for Pollio Grade A Ricotta —- a whole 
milk product. 


PRONOUNCED: Motz-za’-rella 
(rhymes with Cinderella) 


MOZZARELLA... is astretchy white 
cheese that is as tasty as its unusual 
name. It has texture and substance 
and is ideal in the meatier type dishes. 
Mozzarella is processed from. curd, 
kneaded and molded into convenient 


sized egg-shaped balls. 


These you slice and portion to the 
requirements of each recipe. No 
doubt, PIZZA will be one of your first 


choices. 


P.S.— Don’t forget, Mozzarella can 
be eaten just-as-it-comes-from-the- 


wrapper . . . and it’s delicious. 


@ SMART HOSTESSES SCORE social hits serving these tempting dainties — 
Ricotta Canapés. 

These exquisite tidbits are so easy to prepare and so very attractive to the 
guest’s eye. 

® All you need is a modest stock of garnishments, a little imagination, and 
good taste to get you started. 

© First, cream your Ricotta with a tablespoon or two of milk. Slice your 
bread and cut slices into whatever shape you desire with cookie patterns. 

© Toast, sauté, fry in deep fat, or brown bread shapes in oven. 

© Spread your Ricotta mixture among the hearts and flowers, diamonds 
and stars, and other picturesque forms. 

® Garnish with hard-cooked grated egg yolk or grated egg white. Some 
prefer to use sliced stuffed olives or sliced black olives, 

© Garnish some with strips of pimiento, chopped anchovy, thinly sliced 
onion, parsley sprigs or capers — for variety. 


© The same Ricotta mixture on asparagus tips, cold broccoli and sliced 


tomato is something superb. 
® You will find Ricotta equally delicious on cold lobster, crab meat and 
shrimps. ;? 
® Ricotta Canapés have an irresistible way of piquing appetites at git. 
tail-o’clock. Serve them and see. 


® Use Ricotta as a sandwich filling with 

Jetty — ANcHovy paste — CHOPPED ALMONDS — Dates — Fics — Jam — 
MARMALADE — CRUSHED PINEAPPLE — GREEN PEPPER — SUGAR — CINNAMON 
— or try Ricotta with Raisins, Ricotta with ONIon Juice, 


© Enhance the taste of all your sandwiches with Ricotta — the creamier, 
tastier snow-white cheese made by Pollio Dairy Products. 


MCCS 


These are Mr. Albert Pollio’s favorite sauces. Use them as directed with those 
recipes calling for tomato or meat sauce. 


1 small chopped onion or 2 cloves of garlic 
4 tablespoons POLLY-O Butter 
1 - 16 ounce can plum tomatoes 
(Italian style) 
Y2 can tomato paste (Italian style), dissolved 
in small quantity of water 


1 teaspoon sugar 
a4 1 teaspoon chopped basil leaf 
e Tomato Sauce salt and pepper to taste 


Lightly brown onion in butter in saucepan. Add tomatoes and dissolved tomato 
paste. Flavor with remaining ingredients and simmer for 1 hour and a half. 
Stir occasionally. 


Variation: Lard or olive oil may be used instead of butter. 


¥2 pound chopped beef 
Ya pound chopped pork 
cs 4 tablespoons POLLY-O Butter 
1 small chopped onion or 2 cloves of garlic 
1 - 16 ounce can plum tomatoes 
(Italian style) 


Ya can tomato paste (Italian style), dissolved 
in small quantity of water 
1 teaspoon sugar 
1 teaspoon chopped basil leaf 
e Meat Tomato Sauce salt and pepper to taste 


AlJow onion and meat to brown in butter in saucepan. Add tomatoes and dis- 
solved tomato paste. Flavor with remaining ingredients. Simmer sauce for 1 
hour and a half. Stir occasionally. 


Variation: Lard or olive oil may be used instead of butter. 


Variation: % pound Italian sausage removed from casing may be used in- 
stead of pork. 


ae = 
Wh 1 pound spaghetti of your choice 


V4 pound melted POLLY-O Butter 

1 pound POLLIO Grade A Ricotta 

1 tablespoon chopped parsley 

1 cup grated parmesan or roman cheese 


. S pag hetti with Ricotta salt and pepper to taste 


; P j E Ited 
Cook spaghetti as directed on package. Drain. Put back in pot. Add me 
faites Nee ricotta until smooth. Pour over hot spaghetti. Sprinkle with parsley 
and grated cheese. Serve very hot. Serves 6. 
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We suggest the use of any of these ready-made, large-size tubular macaroni in 
the preparation of this dish: TUFOLI, OCCHII di LUPO, CONCONI, RIGA- 
TONTI. Into six quarts of rapidly boiling salted water place 1 pound of your 
favorite fancy style tubular macaroni. Parboil for 10-12 minutes. Prepare 
Tomato Sauce described on page 10. 


STUFFING: 
1 pound POLLIO Grade A Ricotta 
2 eggs 
= ¥2 pound prosciutto 
¥2 pound POLLIO Grade A Mozzarella 
salt and pepper to taste 


°F ancy Stuff ed Macaroni 2 cup grated parmesan or roman cheese 


Mix ricotta and eggs, add chopped prosciutto and diced mozzarella. Salt and 
pepper. Stir until well blended. Fill macaroni with mixture. Cover bottom of 
baking pan with tomato sauce. Lay filled macaroni side by side. Cover with 
remaining tomato sauce and a layer of grated cheese. Place in moderate oven, 
bake for 15 minutes. Serve hot. Serves 6. 


Y% cup POLLY-O Butter, slightly salted 
Y% pound POLLIO Grade A Ricotta 

2 eggs 

¥2 teaspoon salt 


WSs 2 cups sifted flour 


° Ricotta E gg Noodles nutmeg (optional) 


Cream butter until soft. Beat in ricotta and eggs. Blend well. Stir in salt and 
flour. Mix well. Roll paper thin on floured board, cut into strips of any desired 
width. Let noodles dry thoroughly for several hours. Cook in boiling salted 


water for 10 minutes, Drain. Serve with butter, grated cheese and chopped 
parsley. 


DOUGH: © 

1 cup farina 

V2 teaspoon salt 

1 tablespoon POLLY-O Butter 

1 cup boiling water 

FILLING: 

1 pound POLLIO Grade A Ricotta 

2 pound POLLIO Grade A Mozzarella, diced 
4 eggs 

V2 cup grated parmesan or roman cheese 
chopped basil leaf 

2 teaspoons sugar 

cinnamon 


e Ravioli alla Napoletana pepper 


Prepare Tomato Sauce described on page 10. 


Place farina and salt in a bowl. Add butter and blend with farina. Add boiling 
water mixing well with fork. Allow mixture to cool. Turn out on floured board 
and knead until smooth. Roll out into a very thin sheet. Cut out 3 inch discs. 
Blend all ingredients of filling together until smooth. Drop tablespoon of filling 
in one half of each disc until all mixture is used. Fold disc in half to form half- 
moons. Crimp edges with fork. Allow raviolis to dry for 1 hour. In eight quarts 
of rapidly boiling salted water-drop raviolis. Cook from 12 to 15 minutes. Re- 
move carefully with skimmer and drain well. Serve with hot tomato sauce. 
Sprinkle with a generous amount of grated cheese. 


Variation: Dough used in making Ricotta Ravioli may be used instead. 


3 cups sifted flour 
12 teaspoon salt 

2 eggs 

1 cup warm water 


1% pounds POLLIO Grade A Ricotta 
(well drained) 
2 egg yolks 
Ys pound grated parmesan or roman cheese 
Y% pound mortadella, ground 
pepper and salt 


Ricotta Ravioli nutmeg 


Prepare Tomato Sauce as described on page 10. 

Prepare dough: Sift flour and salt together. Place on board. Drop eggs in cen- 
ter and mix. Slowly add water to make a rather stiff dough. Knead until smooth. 
Cover and let stand for 15 minutes. Cut in half and roll dough on floured board 
very thin. 

Filling: Blend all ingredients of filling until smooth. Drop teaspoonfuls of fill- 
ing about 1 inch and a half apart on one sheet of dough until filling is used. 
Cover with other sheet. Gently press together with finger tips around each dab 
of filling. Cut into squares with pastry cutter. Allow raviolis to dry for one 
hour. Into eight quarts of rapidly boiling salted water—add raviolis. Cook 
about 10 to 15 minutes, or until dough is tender. Remove carefully with skim- 
mer and drain well. Serve with hot tomato sauce. Sprinkle with a generous 
amount of grated parmesan or roman cheese. Serve piping hot. Serves 6. 


1 pound Italian sausage 

1 pound POLLIO Grade A Ricotta 

1 pound POLLIO Mozzarella, diced 

4 eggs 

2 ounces chopped prosciutto or westphalian 
ham 

5 . V2 cup of sugar 

® Pizza Rustica (Carnival Pie) 1 tablespoon chopped parsley 


Prepare your favorite two-crust pie recipe. 

Remove sausage from casing in small pieces. Brown in saucepan, removing fat 
particles. Mix ricotta and mozzarella together. Add sausage, eggs, prosciutto, 
sugar and parsley. Thoroughly blend all ingredients. 


Line deep baking dish with half of pie crust. Pour in mixture. Cover with re- 
maining half of pie crust. Cut slits in upper crust to allow steam to escape. 
Place in hot oven and bake for 40 minutes. Serve hot. Serves 8. 


poucn: Make dough for Ricotta Ravioli. 
FILLING: 

1 pound POLLIO Grade A Ricotta 

2 eggs 

2 ounces chopped prosciutto 

¥2 pound POLLIO Grade A Mozzarella, diced 
Ya cup grated parmesan or roman cheese 
salt and pepper 


Prepare Meat Sauce described on page 10. 


Divide dough in half and roll out each half very thin. Cut into rectangles 4 by 5 
inches. Let dry for one hour. Into eight quarts of rapidly boiling salted water 
cook rectangles for 10 to 12 minutes. Drain and cool with a little cold water. 
Blend all ingredients of filling together. Spread a tablespoon of filling on each 
rectangle. Roll and close, pressing edges together so as to prevent filling from 
falling out. In a baking dish place filled manicotti side by side, cover with 
tomato sauce and grated cheese. Bake in hot oven for 10 to 15 minutes. Serve 
hot. Serves 6. 


1 pound lasagne noodles 
: 1 pound POLLIO Grade A Ricotta 

f 2 cups cubed POLLIO Grade A Mozzarella 
® Lasagne I mbottite 1 cup grated parmesan or roman cheese 


Prepare Meat Sauce as described on page 10. 


Cook lasagne in rapidly boiling water 12 to 15 minutes or until tender. Drain. 
Pour ¥% cup of meat sauce over bottom of baking pan. Arrange alternate layers 
of lasagne, grated cheese, sauce, thinly sliced mozzarella, and ricotta. Top layer 
should be meat sauce and grated parmesan. Bake in moderate oven for 15 min- 
utes. Serve hot in individual dishes with more sauce and more grated cheese. 
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POLLIO MILK PE 


e This concern has been growing 
and growing for the past fifty 
years. Today it is a stout and far- 
spreading organization. Its roots are 
anchored in five ever-active plants lo- 
cated among the rolling hills of upper 
New York state. The Pollio family 
= continues to devote the closest atten- 
tion to the production of first quality 
t products: Ricotta, Mozzarella, Butter 
; and Milk. For health, for economy, for 
the joy of living . . . use milk prod- 
ucts carrying the gay Polly-O (Pollio) 

F trademark. 


© Bird’s-eye view of the Pollio plant 
at Campbell, New York. 
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DDUCTS 


For Health 

drink TRIEAGLE 
Homogenized milk 
another 

POLLIO product 
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» Pizza alla Napoletana 


Grease 12” pie plate before thinly lining with bread or biscuit dough. Brush 
dough generously with olive oil or lard. Cover thickly with slices or cubed 
POLLIO Grade A Mozzarella. Cover Mozzarella cheese with tomatoes that 
have been cut into small pieces, or well drained canned tomatoes. Add salt, 
pepper and oregano’. Sprinkle with grated parmesan or roman cheese. Bake 
in hot oven for 20 minutes. Serve hot. 

Variation: Cut a dozen anchovy fillets into small pieces. Place on tomatoes. 


Variation: Instead of tomatoes—criss-cross top of mozzarella with salted bacon. 


8 green peppers 

salt and pepper 

1 pound POLLIO Grade A Mozzarella 
3 egg yolks 

° 3 egg whites 

© Peppers with Mozzarella fat or oil for deep frying 


Spear peppers with fork, sear over a low flame, turning frequently. Scrape with 
knife to remove skin. Cut peppers in half to remove seeds and fibres. Sprinkle 
inside with salt and pepper. Place generous tablespoon of diced mozzarella in 
each pepper. Use toothpicks in sealing peppers together again. Beat egg yolk 
until thick, beat egg whites until stiff but not dry. Fold whites into yolks. Dip 
peppers in egg mixture. Fry in hot oil until brown on all sides. Allow one or 
two peppers per person. 


° Egg Roll 


Prepare your favorite 6-egg omelet. Now thoroughly mix 1 pound POLLIO 
Grade A Ricotta, 4 tablespoons grated parmesan cheese, pepper and nutmeg 
until you get a smooth mixture. Place ricotta mixture over omelet. Roll, secure 
with toothpicks. Place omelet in glass baking dish. Cover with prepared Tomato 
Sauce as described on page 10, bake in moderate oven for 10 minutes. Serve 
hot. Serves 6. 


( & 2 cup grated parmesan or roman cheese 
4p 1 egg well beaten 
‘ 1 tablespoon POLLY-O Butter 


ys 
( Pe 1 teaspoon salt 
g Se dash of pepper 
_— ; 1 pound POLLIO Grade A Mozzarella, cubed 
bread crumbs 


olive oil or fat for deep frying 


sd 


© Rice Sufflv’ 


Wash rice several times. Add salt to 3 quarts of water. Bring to a boil. When 
water is boiling, add rice a little at a time, so water never stops boiling. Cook ~ 
for 12 to 17 minutes. Drain well and allow to cool. Mix rice with grated par- 
mesan and butter. Add egg and seasonings. Blend. Cover mozzarella cubes with 
rice mixture. Shape into balls and roll into bread crumbs. Fry in deep fat or 
olive oil until golden brown on all sides. 
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Va pound ground beef 

Y% pound ground pork 

Ys pound ground veal 

1 cup bread crumbs 

2 eggs 

6 tablespoons POLLY-O Butter 

chopped parsely 

2 cup grated parmesan or roman cheese 
1 small onion, chopped 

%4 pound POLLIO Grade A Ricotta 


® Meat Loaf 2 salt and pepper 


Mix meat, bread crumbs, parsley, grated cheese, 1 egg, onion, salt and pepper 
very thoroughly. Mix ricotta, 1 egg and blend well. Brush glass baking dish 
with 2 tablespooris meltéd butter. Sprinkle lightly with 2 additional table- 
spoons of bread crumbs. Place half of meat loaf in baking dish. Spread ricotta 
mixture over this and top with remaining half of meat loaf. Press edges firmly 
so ricotta does not seep out. Brush top with remaining melted butter. Bake in 
moderate oven for approximately 35 minutes. Serves 6. 

Variation: With Mozzarella—instead of ricotta mixture place slices of POLLIO 
Grade A Mozzarella, and sliced hard boiled egg over meat. Cover with remain- 
ing half of meat loaf. Proceed as above. 


1 large eggplant 

flour 

fat or oil for deep frying 

Ya pound cubed POLLIO Grade A Mozzarella 
Ya pound POLLIO Grade A Ricotta 

2 eggs 

2 cup grated parmesan or reman cheese 
Ya cup cake crumbs 


eN eapolitan Style Egg plant pepper and chopped basil leaf to taste 


Prepare Tomato Sauce described on page 10. 

Pare and cut eggplant in % inch slices. Dip in flour and fry both sides in olive 
oil until light brown. Mix eggs, ricotta, mozzarella together. Add cake crumbs, 
grated cheese, pepper and basil leaf. Place fried slices of eggplant side by side 
in shallow baking pan. Spread mixture over each slice of eggplant. Top with 
another slice of eggplant. Cover with tomato sauce and grated cheese. Bake in 
hot oven for 10 to 15 minutes. Serve hot, Serves 4. 


14-2 pound eggplant 

1 egg 

bread crumbs 

olive oil 

chopped parsley 

V2 pound POLLIO Grade A Mozzarella 
1 cup grated parmesan cheese 


Prepare Tomato Sauce as described on page 10. 
Pare and cut eggplant into 14 inch slices. Sprinkle with salt and let stand for 
1 hour to drain off liquid. Rinse in cold water, dry between absorbent paper. 
Mix egg and salt and dip slices into mixture. Dredge with bread crumbs. Sauté 
in hot oil or butter until tender and delicately brown on both sides. Arrange 
alternate layers of eggplant, grated cheese and tomato sauce in shallow baking 
dish. Top with sliced mozzarella. Bake in moderate oven until mozzarella turns 
golden brown. Serve at once. Serves 4. 
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1 pound veal cutlets 

bread crumbs 

2 eggs 

2 tablespoons grated parmesan or roman 
cheese 

5 tablespoons olive oil 


om salt and pepper 
Veal Cutlets Par migtana % pound POLLIO Grade A Mozzarella 


Prepare Tomato Sauce described on page 10. 


Add salt and pepper to eggs. Beat thoroughly. Mix bread crumbs and grated 
cheese. Dip cutlets in eggs and roll in bread crumbs. Sauté breaded cutlets in 
hot oil until nicely browned on each side. Place cutlets in baking dish, cover 
with a little tomato sauce. Top each cutlet with thin slices of mozzarella. Bake 
in slow oven for 15 minutes or until mozzarella turns golden brown and chops 
are cooked through. Serve hot with more tomato sauce. Serves 4. 


Ricotta Stuffed Tomatoes 


Select tomatoes of equal size, cut slice from stem end. Scoop out seeds. Cream 
ricotta with a little milk. Fill tomatoes with mixture. Garnish with chopped } 
parsley. Serve with cold broccoli, asparagus and salad greens. 


Ricotta and Pears 


Fill hollow part of halves of canned pears with Ricotta. Serve with french 
dressing on lettuce, endive or any crisp, cold salad. 


1 pound POLLIO Grade A Ricotta 
Y% pound gorgonzola 

Ya teaspoon worcestershire sauce 
dash of tabasco 

Ys cup of cream 

salt and pepper 

paprika 


e Ricotta Apple Salad 6 apples 


Combine ricotta, gorgonzola, worcestershire sauce, tabasco and cream. Add 
salt, pepper and paprika to taste. Core apples, cut crosswise in thin slices and 
arrange around bow] of cheese. 


Ys pound cooked chilled macaroni 

1 cup POLLIO Grade A Ricotta 

V2 cup cooked peas 

Ya cup cooked carrots 

2 tablespoons minced green peppers 
1 tablespoon minced onion 

12 teaspoon salt 

V4 teaspoon pepper 

a cup salad dressing 


e Ricotta Macaroni Vegetable Salad  tettuce 


Combine macaroni with other ingredients. Mix lightly with fork until blended. 
Serve in bow] lined with lettuce. 


Ya pound POLLIO Grade A Ricotta 
1 large cucumber 

small finely chopped onion 
chopped basil leaf 

pepper 

salad greens 


eRicotta-Cucumber Salad ripe black olives 


Peel, seed, cube one large cucumber. Combine with ricotta, basil leaf and 
chopped onion. Add pepper. Serve on crisp, cold, dry lettuce, endive or romaine. 
Garnish with black pulpy olives. Serves 4. 


1 envelope unflavored gelatin 
Ys cup cold water 

> ‘ 4 tablespoons blue cheese 
WAS SEES Y2 pound POLLIO Grade A Ricotta 
= = salt 
: paprika 
V2 cup cream, whipped 


e Ricotta Ring Salad salad greens 


Sprinkle gelatin in cold water, allow to soften. Place bowl over boiling water, 
stirring until dissolved. Mash blue cheese, blend in ricotta. Add seasonings and 
dissolved gelatin. Fold in whipped cream. Pour into mold rinsed in cold water. 
Chill, when set, unmold on a bed of lettuce. Serve with salad dressing. Serves 4. 
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1 cup flour 
1 teaspoon baking powder 
Ya teaspoon salt 
: 1 pound POLLIO Grade A Ricotta 
2 eggs 
2 egg yolks 
3 tablespoons cream 


l tablespoon melted POLLY-O Butter 
cinnamon or cocoa 


© Neapolitan Pancakes sugar 


Sift together flour, baking powder and salt. Add to ricotta mixing well until 
blended. Beat eggs, egg yolks, and cream. Add to ricotta and flour mixture. 
Stir until smooth. Add melted butter. Fry in buttered pan, till brown on one 
side. Turn and brown other side. Sprinkle with cinnamon and powdered sugar. 
Variation: Spread with jelly or jam. Roll and sprinkle with powdered sugar. 


Y4 pound POLLY-O Butter 

V4 cup POLLIO Grade A Ricotta 
1 teaspoon vanilla 

V2 pound of sugar 

T egg 

2 cups sifted flour 

Ya teaspoon baking soda 


° Ricotta Cookies V2 teaspoon salt 


TTT 


Vrs 
; 
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Allow butter to soften. Blend with ricotta until creamy. Add vanilla. Mix 
well. Add sugar gradually, beating until well blended. Add egg and mix well. 
Slowly stir in dry ingredients and blend well. Drop from a teaspoon on greased 
baking dish. Bake in moderate oven for 10 minutes. Yield: 30 to 36 cookies 
depending on size. 


1 sponge cake 

2 jiggers of rum 

2 cups of sugar 

V4 pound chopped citron peel 

112 pounds POLLIO Grade A Ricotta 

py 2 4 pound chopped filbert nuts 

® Gdteau Maison 2 squares grated unsweetened chocolate 


Mix sugar and ricotta thoroughly. Add grated chocolate and nuts. Blend until 
custard-like consistency is-obtained. Cool. Cut plain sponge cake into 4 layers. 
Brush each layer with rum. Place layer of cake on dish, spread with % inch 
thick ricotta mixture. Top with another layer of cake, another layer of filling. 
Top layer should be cake. Spread excess ricotta mixture evenly over sides. 
Sprinkle sides with grated coconut. Save a small portion of ricotta mixture to 
ornament edge of cake. This is done using a pastry tube or cone made from 
ordinary white letter paper. 


ICING: 
¥2 cup water 
2 cups powdered sugar 


Gradually add sugar to water stirring constantly until syrup-like solution is 


obtained. Spread icing evenly over top of cake. Decorate top with orange peel, 
citron, glazed fruit and candied cherries designs. 
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2 tablespoons cornstarch 

2 tablespoons of sugar 

2 cups of milk 

2 egg yolks beaten 

2 envelopes plain gelatin” 

4 tablespoons sugar 

¥2 pound POLLIO Grade A Ricotta 
(well drained) 

2 tablespoons grated orange rind 


Ad Ricotta Custar d 2 egg whites stiffly beaten 


Mix cornstarch and 2 tablespoons of sugar in the top of double boiler. Slowly 
add 1% cups of milk. Cook over boiling water, stirring constantly until mix- 
ture thickens. Cover. Cook 10 minutes longer stirring occasionally. Pour a 
portion of the hot liquid into the beaten egg yolk. Blend well. Pour back into 
sauce. Cook 3 minutes longer. Soften gelatin in the remaining 4 cup of cold 
milk. Add to hot sauce and stir until dissolved. Cool. Blend ricotta, 4 table- 
spoons of sugar and orange rind. Fold into mixture and lastly fold in stiffly 
beaten egg whites. Pour into ring mold or individual sherbet glasses. Chill 
until set. Serves 6. 


: 1 cup graham cracker crumbs 
A Ys cup melted POLLY-O Butter 
2 pound POLLIO Grade A Ricotta 
2 cups canned diced pineapple 


° Ricotia Pineapple Torta ¥2 cup cream, whipped 


Combine crumbs and melted butter in pie pan and mix well. Press mixture 
evenly and firmly around sides and bottom of pan. Spread with ricotta and 
cover with pineapple. Top with whipped cream. Serves 6. 


2 cups POLLIO Grade A Ricotta 
3 tablespoons sugar 
2 cups applesauce 


® A pplesauce and Ricotta 2 teaspoon cinnamon 


Combine all ingredients. Blend thoroughly. Pour into serving dish. Chill. 
Serves 4. 


¥2 pound POLLIO Grade A Ricotta 
dash of salt 

1 tablespoon flour 

2 tablespoons sugar 

3 yolks of eggs 

rind of 1 orange 

2 tablespoons seedless raisins 
cinnamon or powdered sugar 


e Ricotta P udding 2 egg whites stiffly beaten 


Strain ricotta through wire sieve. Add sugar, salt, flour, egg yolks. Mix thor- 
oughly. Add orange peel, raisins, and egg whites. Blend well. Pour into but- 
tered baking pan % full. Place in moderate oven for half hour. Remove. Allow 
to cool for 10 minutes before inverting on serving dish. Dust with cinnamon. 
Serves 6. 


Cannoli 


Ready made cannoli shells may be purchased at all the finer Italian pastry 
shops. Prepare this filling for one dozen cannoli shells. 


1% pound POLLIO Grade A Ricotta 

2 pound sugar 

cinnamon 

vanilla flavoring 

2 squares unsweetened grated chocolat 
Y% pound chopped citron peel ; 
1 tablespoon grated pistacchio 

6 candied cherries 


Drain ricotta. Mix thoroughly with sugar and cinnamon. Add chocolate, van- 
illa and chopped citron. Beat until creamy and right consistency to spread. 
Cool. Fill cannoli shells. Decorate filled shells with grated pistacchio and can- 


died cherries. 


Italian Cream 


1 pound POLLIO Grade A Ricotta 
3 ounce package cream cheese 

6 tablespoons heavy cream 

2 tablespoons sugar 

1 teaspoon almond extract 

pinch of salt 


Blend ricotta with cream cheese. Add cream gradually. Mix until light and 
fluffy. Add sugar, almond and salt while beating. Pour into serving dish. Chill. 


Serve with fresh fruit. Serves 4. 
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© Cheese Cake 


2 tablespoons softened POLLY-O Butter 

10 slices zwieback or graham crackers 

1 cup sugar 

2 pounds POLLIO Grade A Ricotta 
(well drained) 

Ys cup flour 

¥2 cup heavy cream 

2 tablespoons lemon juice 

1 teaspoon grated lemon rind 

1 teaspoon vanilla 

4 eggs well beaten 


Butter bottom and sides of pan. Roll the zwieback to fine crumbs and mix with 
sugar. Coat the bottom and sides of the pan keeping 2 tablespoons for the top. 
Combine remaining ingredients. Beat well. Pour into prepared pan. Sprinkle 
top with remaining zwieback crumbs. Bake in slow oven for 1 hour or until 
cake is almost firm in center. Serves 10. 


Variation: Add raisins, chopped citron or chopped maraschino cherries to the 


filling. 


Variation: Top cheese cake with crushed sugared strawberries or sugared 


cherries before serving. 


Variation: Before pouring filling, cover bottom of crumbed pan with diced 


pineapple. 


Variation: Pasta frolla or pie crust pastry may be used instead of cracker 


crumbs. 


® Ricotta Torte (allegria) 


PASTRY: 

2 cups sifted flour 

1 teaspoon baking powder 
2 tablespoons cognac 

Va teaspoon salt 

73 cup POLLY-O Butter 


Sift dry ingredients; add butter and mix in lightly with fork or tips of the fin- 
gers. Add cognac slowly. If necessary add a little water to hold mixture firmly. 
Too much water makes pastry tough. Do not knead too much. Chill. Roll on 
lightly floured board, keeping dough in a circular shape. Roll from the center 
towards the edges until dough is about 4” thick. Butter a 10” pie plate before 
placing dough in it. Cut remaining pastry into 42” wide strips and use to form 


lattice top. 


FILLING: 


1% pounds POLLIO Grade A Ricotta 


1 tablespoon flour 
2 tablespoons chopped almonds 
2 tablespoons toasted pine nuts 


2 tablespoons chopped citron 

1 teaspoon vanilla 

Aeggs 

1 cup sugar 

2 tablespoons powdered sugar 


Chop almonds and pine nuts very fine. Add ricotta, flour, citron and mix thor- 
oughly. Beat eggs, and granulated sugar, add vanilla. Add to ricotta; stirring 
until blended and smooth. Pour filling into prepared pastry. Place lattice strips 
across top, pinch edges lightly. Bake in moderate oven for 45 minutes, or until 
pastry is golden brown. Remove from oven and allow to cool. Dust with pow- 


dered sugar. Serves 8. 


1 cup flour 
2 egg yolks 
4 tablespoons milk 
° ° 2 cup powdered sugar 
Pastiera di Grano ¥2 teaspoon vanilla or lemon flavoring 


(Easter Wheat Pie) Vs pound POLLY-O Butter 


Sift flour on pastry board. Form pocket in center of flour. Drop egg yolks and 
add butter cut in small pieces. With fork blend in butter, egg and flour. Add 
sugar, flavoring, and just enough milk to hold mixture together. Roll out on 
lightly floured board, keeping dough in circular shape. Roll from center to- 
wards the edges until dough is % of an inch thick. Fit into pie pan. Fill with 
mixture. Criss-cross top with strips remaining from pie crust. Bake in moderate 
oven for 1 hour and 30 minutes, or until firm in center. Serves 8. 


3 egg yolks 
3 egg whites 
1 cup boiled milk 


Va finely ch di cit! 
Dpsindiossked heat bs inely chopped citron and orange 


12 pounds POLLIO Grade A Ricotta, 
well drained 


2 cups sugar 1% tablespoons orange water 


Drain ricotta. Add sugar, egg yolks. Blend together. Add beaten egg whites, 
cool boiled milk, wheat, citron, orange peel, coconut, cinnamon and orange 
water. Blend all ingredients together thoroughly. 


Ya cup shortening 
1 cup of water 
1% cups of flour 


° dash of sal 
Ricotta Puffs pal 


Place shortening, water, and salt in a saucepan, bring to the boiling point. Add 
flour and mix well. Cook 2 minutes, stirring constantly. Cool. Add eggs one at 
a time, beating after each egg is added. Beat for 5 minutes. Drop by teaspoon 
on greased shallow pan. With back of spoon, shape into rounds, leaving center 
thicker than edges. Bake in moderate oven 30 to 35 minutes. When cool slit 
top with a sharp pointed knife. Fill with ricotta filling. 


v2 square grated chocolate 

i 1 teaspoon almond extract 

1 pound POLLIO Grade A Ricotta, well 1 tablespoon grated citron 
drained 3 tablespoons milk 


Blend all ingredients thoroughly. If necessary add milk sparingly to achieve 
custard like mixture. Cool until ready for use. Yield: 16-20 puffs depending 
on size. 


Crates ond Candela 


e Broiled Sandwiches 


Toast bread on one side only. Spread the untoasted side with POLLY-O Butter. 
Top with a layer of sliced tomato, thin slice Mozzarella and a strip of bacon. 
Broil until cheese melts. Serve hot. 

Toast slice of bread on one side only. Scramble eggs to a golden fluff. Spread 
untoasted side with POLLY-O Butter, add scrambled eggs, top with sliced 
tomatoes and Mozzarella. Add salt and pepper and a pinch of oregano’. Brown 
under broiler. 


e Spiedini alla Romana 


Remove crust from loaf of Italian bread. Cut slices fairly thin, slice Mozzarella 
in the same thickness of bread. Arrange alternate layers of bread and mozza- 
rella to form a club sandwich. Secure with toothpicks. Place in baking dish and 
bake in very hot oven until cheese-starts to run and bread begins to brown. In 
the meantime prepare this anchovy sauce: 


1 dozen anchovy fillets 1 tablespoon chopped parsley 
2 tablespoons POLLY-O Butter 2 tablespoons vinegar 
1 ounce capers 2 tablespoons breadcrumbs 


Place anchovies and butter in pan. Cook slowly until anchovies are dissolved. 
Add capers, parsley, vinegar, and breadcrumbs. Stir constantly. Blend well. If 
sauce is too thick, add a tablespoon of hot water. Continue stirring. When 
spiedini are ready, pour sauce over each serving. Serve very hot. 


e Open Face Sandwich 


Pour teaspoon hot oil over slices of Italian bread. Top with sliced or cubed 
Mozzarella. Add layer of canned tomatoes. Season with salt and pepper. Bake 
for 15 minutes in hot oven or until toasted. If you prefer, substitute 2 or 3 an- 
chovies instead of tomatoes. Bake for 10 minutes in hot oven or until well 
toasted. 


e Onion Roll-Mozzarella-Ricotta Sandwich 


6 onion rolls 6 tablespoons olive oil 
% pound POLLIO Grade A Ricotta salt and pepper 
%2 pound POLLIO Grade A Mozzarella 


Warm olive oil in small frying pan. Heat rolls in hot oven to soften. Slice rolls 

through center and brush half the roll with tablespoon olive oil. Cover with a 

slice of mozzarella, then spread portion of ricotta. Add salt and pepper. Top 

oe ag half of roll. Return to oven for a few minutes longer. Serve hot. 
erves 6. 


e Mozzarella in Carrozza 


Remove crust from sliced white bread. Prepare club sandwich, topping each 
slice with sliced Mozzarella. Cut sandwiches into quarters. Secure each section 
with a toothpick, Dip into mixture of beaten egg and milk. Sauté in butter on 
all sides. Serve hot and crispy. 
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The CHEF says 


e It is both a pleasure and a privilege to contribute a few words to 
this most praiseworthy recipe book offered to the American public 
through the thoughtfulness of my life-long friend, Albert Pollio. 

e In my extended career as a chef on two continents, cheese has 
been one of the most inspiring ingredients in the success of some of 
my supreme dishes — without it, many of these creations would be 
lacking in their savory tang. I hereby acknowledge profound gratitude. 

e Two of the cheeses that have yielded outstanding results, are — 
Ricotta and Mozzarella, especially those bearing the brand name of 
Pollio, for these contain the purest ingredients and are made by experts 
for whom I have the highest professional esteem. Histories of things 
Italian, since ancient days, have eulogized time and again the virtues 
of Ricotta and Mozzarella. 

e A recent visit to the Pollio plants, nestling in the verdure-clad 
hills of upper New York, was a most refreshing experience. It was a 
joy, indeed, to observe the manufacture of these whole milk products, 
which received the tenderest attention. 

© The recipes in this collection I have tested and perfected, one by 
one. I have endeavored to make directions as simple as possible and 
thus, you will find them easy to follow. In a short time, you should 
become a chef in your own right, rating the bravos of your guests, 
and I shall be proud to have you as one of my culinary protégés. 


Buon APPETITO, 


A-~asbo VNorwgiordinne 


ANGELO MONGIARDINI 
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